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Panel-controlled conveyor line sorts 
DOPOMMBVIGRNT 6. ie ce wcesocccels *1309 
Peeling with lye. J. G. Woodroof & 
ROR aa ee a *862 
Some '48 food supplies............. 13 
Standards for Florida citrus fruits 
approved by commission (N)...... 1047 
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National Canners—technical reports. 360 
Peanut butter glass container topped 


with cover made for coaster....... *1482 
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